Historic,  archived  document 

Do  not  assume  content  reflects  current 
scientific  knowledge,  policies,  or  practices 


ANNOUNCEMENT :     Today  Aunt  Sammy  will  answer  half  a  dozen  questions  about  gar- 
den and  house  plants.     Information  from  the  Bureau  of  Plant  Industry.  House- 
hold information,  including  the  recipe,  from  the  U.   S.  Bureau  of  Home  Econom- 
ics. 

 00O000  

The  first  half  of  today's  program  is  devoted  to  questions  and  answers 
about  winter  protection  for  Baby  Gamblers,  hollyhocks,  and  so  forth;  re-pot- 
ting house  plants;  and  what  to  do  for  geraniums  that  won't  bloom,  and  ferns  that 
-are  m  poor  health.     The  information  comes  from  \7.;E.B.  ,  a  garden  specialist  in 
the  U.   3.  Department  of  Agriculture,  and  you  may  be  sure  he  knows  whal  he  is 
talking  about. 

Eirst  question:     "Can  you  tell  me  how  to  protect  a  Baby  Rambler  rose  this 
winter?"    Baby  Eambler  roses  should  have  earth  thrown  up  about  -them,  to  a  height 
of  about  a  foot,  or  more.     It  is  a  good  thing  to  cut  off  the  tops,  to  within  six 
or^ eight  inches  of  the  soil.     If  evergreen  boughs,  brush,  or  straw  is  available, 
this  might  be  thrown* loosely  over  the  tops,  in  mounds  or  ridges. 

Second  question;     "Should  peony  roots  be  taken  up,  before  cold  weather?" 
It  is  not  necessary  to  take  up  peony  roots.     They  will  stand  the  cold  weather, 
in  any  part  of  the  United  States.    Peony  roots  should'  be  transplanted  during 
the  late  summer. 

Third  question:     "Please  tell  me  how  to  protect  young  hollyhock  plants, 
and  foxglove."    To  protect  hollyhocks,  foxglove,  and  other  fleshy-leaved  peren- 
nials grown  in  the  flower  garden »  cover  them  with  coarse  sand,  or  fine  gravel 
mixed  with  sand.    Pine  boughs  may  be  laid  loosely  over  the  plants,  and  fastened  . 
in  place  with  weights,  or  with  their  stems  stuck  in  the  ground.    Pine  boughs 
make  a  good  covering,  in  addition  to  sand,     Straw  and  leaves  do  not  make  a  good 
covering.     They  are  apt  to  pack  too  closely,  and  smother  the  plants. 

The  next  question  is  about  house  plants,  not  garden  plants,     "Ho«?  can  I 
tell  when  houseplants  should  be  re-potted?"  asks  a  listener  in  Kansas  City,  Kan- 
sas,    Houseplants  should  be.  re-potted  about  once  a  year,  or  as  often  as  they 
become  potbound.    Loosen  the  bail  of  earth  from  the  pot,  by  .jarring  on  the  edge. 
If  the  ball  of  earth  is  completely  filled  with  roots,  it  should  be  re-potted. 
In  re-potting  most  house  plants,  use  a  soil  consisting  of  equal  parts  of  rotted 
manure,  clay  loam,  and  sand. 

The  fifth  question  is  from  a  listener  who  says  she  has  very  poor  luck  with 
her  ferns.     Ferns  which  come  from  the  florist  are  prepared  to  live  indoors.  They 
should  be  placed  in  a  strong  light,  although  they  grow  well  without  sunshine. 
Keep  your  ferns  moist,  but  do  not  give  them  too  much  water.    Most  fern  troubles 
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are  due  to  keeping  the  plants  soaked,  or  letting  them  get  dry.     In  the  autumn, 
and  winter,  ferns  need  only  one-third  as  much  water  as  in  the  spring,  and  sum- 
mer.    „xve  your  fern  a  bath  once  in  a  while.     Put  it  in  a  tub,  and  wash  it  with 
a  weak  soapsuds,  made  from  a  good  grade  of  soap.     Be  sure  to  rinse  the  soap  off 
thoroughly    as  soon  as  the  fern  is  washed.     Ferns  seem  to  appreciate  a  little 
extra  attention.     Once  or  twice  a  month,  give  them  a  dilute  solution  of  nitrate 

It  ^TlJeT7  6  ™nia  ,7ater'  Cachings,  or  prepared  plant  food. 

-He-pot  them,  every  year,  ~ 

are  isZoTtZ  nlT^  fT  '^n^''     "Can  7°U  tel1  me         ^  geraniums,  which 
do  no?  Soon      I  *       n°l  Dl?°m?      There  are  tW0  or  three  reasons  ***  geraniums 
soU  is  to rich ^"V6  planted  in  P°ts  *S*  ^  too  large,  or  perhaps  the 
growth    bu?         "w         1  v?1    18  t0°  riCh»  the  geraniums  will  make  an  abundant 
Zin^l  M  f  /  1     p0t  bl°°m-     ^  best  kind  of  soil  is  a  ^dium  dry  one,  "con- 
o™  rooSlff  ?£  In,°rder  t0  bl0°m*  thQ  plants  sho»ld  ^me  more 

?hem  too  much.  °f  the  f°liagS  wiU  De  checked«    ^d  don't  water 

No  more  plant  and  garden  questions,  today. 

dark  !nd  lloLTti  ll**™  r  y^^cmemaicer  who  asks  how  she  can  brighten  up  a 
dark  and  gloomy  kitchen.  In  the  first  place,  see  that  the  sink  thp  stove  the 
work  table  and  other  important  parts  of  the  kitchen,  are  well  iighld  Ivery 
^xtohen  needs  good  artificial  lighting,  as  well  as  plenty  of  daylfghi,  anf  ^n 
shine.  Perhaps  another  window  would  make  your  dr^^rv  1H  tZho*  Q  ti  \  7^ 
Or  vou  miP-ht  h=,r«  *  „i  -.  J       dreary  m  ochen  a  pleasant  workroom. 

voJ  waSf?    iT^Jl  tV^*    CUt  ln  the  °Utside  d00r-  is         color  of  . 

your  walls?     If  your  kitchen  is  on  the  shady  side  of  the  hous^,  -ood  colors  for 

IZe^ll^    ofTiref ' '  mc^f£ 
oooxei  snaaeo,  t>ol  t  greys,  or  light  green. 

M^th  ^  attractive  colors,  and  make  your  o";n  kitchen  shades.     Cut  the  oil- 

cur^ain  stick*  aSVc^  hsn  "  across  the  *°ttom.  of  your 

curtain  stick,  and  tack  the  other  end  onto  the  roller'.     Oilcloth  shades  are  In 

expensive  and  durable,  and  grease  or  water  spots  are  easily  'ashed  rfTthem. 

fancyF°LSam  TfZl  "?  «•  Cached  muslin,  hound  with  plain  or 

xancy  gmgnam,  m  a  color  harmonizing  with  vmir         c  -pi  . 

main  point  about  kitchen  cu-tains  i^tSt  tW  L  '  i  ,  n  covering.  The 
thev  should  h*™  tiS  '  ?  ?  7  should  launder  well.     Of  course, 

tney  should  nave  enough  "boay"  to  keep  the  steam  from  making  them  stringy. 

furni^f poli^islfLt:  "antS  a  Slaple'  ^me-mede  furniture  polish.  A  good 

■S^faStina-     Add  i  &tS\3£J  befSw^^fy^w^  ^  ^  ^ 

strinfmon°bv  SaShHf  y°*  me  h°W  to  clean  a  mop?"     Clean  your 

string  mop  by  shaking  it  over  a  d^mp  newspaper,  or  a  can.     Shake  it  cut  the  win- 
dow, if  your 're  sure  there's  no  wander-ins  minstrel    h->w  t  , 
oorpq.oTi^llv    in      +                -iv              fa  minstrel,  below.     ^ash  your  string  mop 
occasionally,  m  hot  water,  with  washing  soda,  or  soap.     Dry  if  quickly. 

;  I  thought  that  was  the  last  question  I  had  with  me  today,  but  I  see  here's 
another  one  -  tne  good  old  standby,  .bout  tough,  watery  meringues.     Listen  to 
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this  letter,  from  way  ud  in  Minnesota:  "Dear  Aunt  Sammy:     I  have  heard  you 
give  lots  of  good  advice,  Vat  I  have  nevir  heard  you  tell  what's  the  matter  with  a 
meringue  which  is  watery,  and  tough  as  leather.     I  can  make  a  dandy  lemon  pie,  all 
except  the  meringue.     Can  you  help  me?" 

Possibly  I  can.  Very  likely  you  cook  your  meringue  in  an  oven  which  is  too 
hot.  This  toughens  the  protein  in  the  meringue,  and  makes  the  moisture  ooze  out. 
Try  your  meringue  in  a  slow  oven,  and  see  if  it  doesn't  improve. 

How,  if  you  have  "been  seeking  a  reliable  recipe  for  doughnuts,  here's  just 
what  you  have  been  looking  for.     I'm  broadcasting  this  recipe  for  a  housewife 
who  says  she  is  on  an  "eats"  committee,  which  is  to  serve  40  people,  Saturday 
night,  with  doughnuts  and  coffee.     My  recipe  makes  just  40  doughnuts.  This 
must  be  a  coincidence,  or  something.     You  will  need  nine  ingredients,  for  these 
40  doughnuts: 

1  cup  milk 

4  1/2  cups  sifted  soft- wheat  flour. 

2  teaspoons  fat 
2  eggs 

5  teaspoons  baking  powder 

1  cup  sugar 

2  teasnoons  salt 

l/2  teaspoon  cinnamon,  and 
1/3  teaspoon  nutmeg 

Does  everybody  have  nine  ingredients?     I'll  check  them  for  you;  (Bepeat). 

Mix  the  ingredients  just  as  you  would  for  a  butter  cake.  That  is,  place  the 
fat  in  a  warm  place,-  until  it  becomes  soft,  though  not  melted.     Then  combine  it 
with  the  sugar.     This  is  just  as  satisfactory,  and  much  quicker,  than  the  old- 
fashioned  method  of  creaming  cold  fat  and  sugar  together.     After  the  fat  and 
sugar  have  been  thoroughly  combined,  .stir  in  the  beaten  egg  yolks.     Then  add, 
alternately,  the  liquid,  and  the  dry  ingredients,  which  have  been  mixed  and 
sifted  together.     At  the  start,  add  only  a  small  quantity  of  the  liquid.     If  you 
add  to  much,  it  will  dissolve  the  sugar.     Fold  in  the  well-beaten  egg  whites. 
Roll  out  the  dough,  about  one- third  inch  thick.     Don't  handle  the  dough  any  more 
than  necessary.     Gut  out  the  doughnuts,  and  fry  them  in  deep  fat.  The  fat  should 
be  hot  enough  to  make  a  doughnut  rise  to  the  surface  quickly,  and  to  brown  each 
side,  in  about  one  minute.     If  you  have  a  thermometer,  see  that  it  registers  about 
375  degrees  Fahrenheit,  when  you  test  the  fat. 

Tomorrow,  we'll  have  something  to  say  about  sheets  and  blankets,  and  bed- 
making, 
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